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Project Proposal: Restaurant Staff UI (RSUI pronounced r-suey)

1. What general services does the application you are working on or modifying provide?

Our application would modify the way staff interacts with one another and customers at a restaurant. The most dramatic change would occur in the way the staff (host, waiter, chef, and cashier) interacts with the customer. The host-customer relationship would not change much since some modern systems already have tabling programs that seat customers. The waiter-customer relationship would dramatically change. The customer would be able to communicate with the waiter (all waiters have pagers) by pressing an "assistance" button which pages the waiter with the table number the customer is at. The customer will not have to wait longer than she wants, or be rushed since she can choose when she wants the waiter to come. The waiter-chef relationship would be such that the customer may change their order later with their waiter and the chef will see instantly when the waiter inputs. The chef can communicate to the customer (using an tiny digital clock) approximately how long their food will take. This clock would only be activated after the food starts cooking. The customer-cashier relationship would be such that there would be a "check-please" button at which point the cashier will come bring the customer their check. 

2. If you are addressing problems in an existing application, describe the system and what problems exist with this system. Also, describe how these problems were discovered.

Existing computer restaurant management systems only provide management of orders. Waiters enter in orders on a computer, which is sent to the cooks. This allows the restaurant to be more efficient but a lot more could be done to increase efficiency even more. More detailed tracking of information and waiter notifications could provide employees with better tools to better serve customers.

3. What general approach can be adopted to provide the services of the application or to modify the existing application? 

Because of the nature of the environment in which our product would be used, we would need special hardware.  Ideally, these would take the form of touch screens for simplicity and to save space.  However, we will probably make our implementation in flash.

Interaction with the application would differ depending on the type of employee using it.  Waiters, for example, would get a map of the table layout, perhaps just their own section of the restaurant, with important information about the tables: how many customers are there, when they arrived, in what stage of the meal they are, etc.  The waiter would be able to add orders to each table, modify those orders, and change the status of each table.  Chefs, on the other hand, would have a more limitted view, which would only include the orders and the time of order; they would be able to change the cooking status on each order.

There would be very little difference between the back end and the front end.  All actions at the level of the front end would more or less directly correspond to actions in the back end, which means that if a waiter wants to modify an order, there will be a back end function that does exactly that.

4. What applications like it already exist? How do these applications relate to the application you are planning to build?

Currently there are computer restaurant systems that allow waiters to enter orders on touch screen computer systems that will be relayed to the cooks. Our application will add enhancements to this type of system by keeping track of more detailed information such as how long they have been seated, what stage of their course they are currently on (drinks served, ordering, appetizers served, main course served, dessert served, requesting check, paying), if they require service, if they are requesting the check, what they have ordered, how many times they have been assisted, who their waiter is, if their food is being cooked, if their food is ready to be brought out from the kitchen, how long they have been waiting for their food, a list of parties waiting to be seated.

5. What makes the interface design you plan to create interesting?

While existing restaurant applications have been successful in expediting the processing of orders, our new interface attempts to further deal with the many other customer-related priorities, which arise. Vital information such as wait time, table availability, impromptu service requests, status of orders, and the orders themselves would all be dynamically updated and visualized on a portable monitor carried by each waiter. We hope that with this information-laden interface, restaurants will not only run more efficiently, but also service the needs of customers with greater attention and precision. For these reasons, our interface is of particular interest.
6. Who will be using the services? 

The people that will be using these services are people who work at restaurants, namely: waiters, hosts, chefs, and managers.  Most of the users’ age will fall between 20 and 40, but this application is for users of any age as long as they can work at a restaurant.  Gender, race, or any other demographics are unnecessary because the services will be used by a broad range of people who either work with tables, seat people, take orders, cook food, or distribute the food.  The user’s role at a restaurant is the only real pertinent characteristic of the user.

A persona would be John Fernandez, a 22 year old college student, who works part-time as a waiter at a sushi restaurant.  His only role at the restaurant is to take orders and bring the customers their food.  He will be able to use the product to send the information of the ordered food to the chefs and keep track of where all the ordered food gets distributed.  John can also use the product to see which tables want assistance and which tables need the check.  He would be a relevant user since he works at a restaurant right now and the services this product provides will be useful to him.

7. Who have volunteered to be test subjects?

Zia knows of at least four people who work(ed) in a restaurant environment. 

